Investigation of the genus Salmonella species in meat and meat products first came into prominence after the isolation of the "hog cholera bacillus" by Salmon and Smith (15) . In more recent years Hormaeche and Salsamendi (13) reported 47.9% incidence in the lymph glands of normal hogs (46 lots), Ruben et al. (14) reported 40% from the mesenteric glands of hogs (40 lots), and Cherry et al. ( 3) reported 6 .0% incidence in hog carcasses from 170 lots sampled (Table 1) .
Felsenfeld et al. (6) were the first to examine for the incidence of Salmonella from specific sections of a carcass. They sampled from the loin area (5 of 71 or 7.0%), rib area (5 of 72 or 7.0%, shoulder (4 of 72 or 5.6%), and the tenderloin (4 of 50 or 8.0%).
From Egypt, a report of Floyd et al. (7) (12) concluded that holding hogs in pens for prolonged periods of time increased the incidence of Salmonella within the herd.
Less information is available on the incidence of Salmonella in beef carcasses, but the amount of contamination is generally considered to be lower than in hog carcasses. Felsenfeld et al. (6) 1 Union Carbide Corp., Chicago, Ill. Journal Series Paper no.
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found only 0.2% positive incidence in 512 beef samples. Other investigators have reported incidences in beef ranging from 12 (5) to 35.6% in slaughtered calves (1) .
It should be pointed out that some variation in reporting incidences may occur due to the method of reporting used by the investigators.
Cherry et al. (3) , in investigating retail market meats, found Salmonella sp. in the following pork products: liver, 20%; brains, 10%; pork chop, 9.5%; fresh pork sausage, 2.3%.
Galton et al. (8) reported Salmonella in 7.5% from national distributors and 57.5% in fresh and smoked sausage products from local processors. Wilson et al. (17) found raw pork products to be "highly contaminated." They were unable to find differences among products from local and national packers. Angelotti et al. (2) failed to isolate Salmonella from any cured meat products.
MATERIAILS AND METHODS One-hundred beef and hog carcasses from five processing plants were cultured for incidence of Salmonella species. Each carcass half was divided into four sections: inside and outside forequarter and inside and outside hindquarter. The diaphram muscle separating thoracic from abdominal cavities was used as the dividing line between quarters.
Cotton swab applicators dipped into sterile Nutrient Broth (0.3%; Difco) were used to swab the entire section or approximately 12% of the total surface area of the carcass, then placed into 10 ml of Nutrient Broth (0.3%), and transported to the laboratory within 2 hr. For examination, 1 ml of 899 (5) suggested that there may be a great variation in incidence from plant to plant, depending on the level of sanitation in the processing plant.
An examination of the frequency of isolation of Salmonella from the areas of the carcass (Table 3) reveals that no particular half carcass or area of half carcass was more likely to be contaminated than any other area. Conversely, then, if one were selecting an area to be representative for sampling, any area of choice would be as likely to be contaminated as another. Two areas that would be likely areas for representative sampling would be the cervical area of the neck (inside fore) and the anal area (outside hind) due to washings from the carcass in the former and fecal contamination in the latter case.
Of the sausage samples examined (Table 4 ), fresh pork sausage had an incidence of 38%, smoked pork sausage 9%, and miscellaneous sausage products one sample (souse) out of 16 or 6% incidence. This was in general agreement with results reported by other authors (8, 17) that fresh products were more highly contaminated than cooked products. In contrast to findings by Galton et al. (8) , little differences in incidence were found to exist between samples from local and national processors.
The presence of Salmonella in souse, a cooked product, shows the need for close supervision of processing and sanitation practices. Incidence in this case could be due to either underprocessing or recontamination after cooking and prior to packaging. The nature of the raw ingredients used in preparing souse makes this product subject to contamination. Salmonella, when present, were relatively evenly distributed throughout the product; however, there were fewer isolates from the center sections than from the other sections (Table 5 ). There appeared to be no pattern of contamination for the products upon which to base a sampling technique by location. Further evidence to support this conclusion can be ascertained by examination of the 13 products with only one section yielding a positive culture for Salmonella ( Table  6 ). The occurrence of this single isolate was not limited to any specific section; there were isolates from all sections, although the middle section had fewer isolates. It should be emphasized at this point that more than one section should be sampled before the product can be considered free of Salmonella sp.
The high levels of contamination of fresh sausage from the eight brands tested, as well as the high percentage of the brands (50.0%) that yielded positive cultures, were consistent with the results of Galton et al. (9) and Wilson et al. (17) . Fears of general contamination in fresh sausage products were expressed in these other studies and reemphasized in this study. Contamination, whether at a high or low level, is obviously dangerous due to the fact that products available at the retail level have the potential of harboring known pathogenic organisms.
